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SUPPLEI^IENT 

BIBLIOGRAPHY  ON  FREEZING  PRESERVATION 

OF  FRUITS  mV)   VEGETABLES.  -- 

Jo  A.  Berry  and  H.  C  Diehl  -■- 
Frozen  Pack  Laboratory 
Uo  So  Bureau  of  Agricultural  Chemis;bry  and  Engineering 
Seattle^  Washington 


Year  -  1939 


Refrigerated  Locker  Storage o 

Business  News  Publ  Coo,  Detroit,  Micho  13-2  ppo  1939 » 

Redeker,  B »  Po 

Moisture-Vapor  Proofness  of  Y/rapping  Materials  Used  in  Frozen  Foods.. 
Paper  Trade  Jouro^  109(20):  15-16,  18 o  1939. 
Ice  and  Refrigeration^  97(6)  s  I^/^9~A51o   1939  = 

Dubois,  C.  Wo  and  D»  K<,  Tressler, 

National  Refrigerated  Locker  Conference,   (Des  Moines,  Iowa) c 
Abstracts  of  Papers o 

Ice  and  Refrigeration,  98(1) s  77-79.  1939c 

Anono 

The  Temperature  Question  in  Locker  Plants,   (Summary) o 

ProCc  12th  Ann.  Insto  of  Dairying,  State  College  of  Washington, 
Pullman,  Y/asho^  78 o  1939. 

Berry^  J„  A« 

ProCo  1st  Convo  of  the  Nat'l  Frozen  Food  Locker  As.'soe,  1939 « 
Mimeograph)  issued  by  Secy's  Office,  Nat'l  Frozen  Food 


Locker  Assoc.,  Des  Moines^  lowao 


Year  -  194-0 


Toxin  Formation  in  Defrosted  Vegetables  Seeded  with  Spores  Bo  botulinuSo 
Conservnaya  i  Plodoovoshclmaya  Prom,,  1%   26-27 o  1939 » 
Chemo  Abstro  34.(11)'  3838-3839o  19^0  = 

Voivod,  Yo 


*  These  references  should  be  available  for  consultation  in  comprehensive 
public  or  technical  libraries,  or  through  the  library  of  your  State  Agri- 
cultural Experiment  Station , 

1 

Chief,  Commodity  Processing  Division,  Western  Regional  Research  Laboratory ^ 

Albany,  California o 


The  Effect  of  Different  Coolcing  Methods  on  the  Vitamin  C  Content  of 
Quick-Frozen  Vegetables » 

JouTo  Home  Econo,  32 1  692-695  <>     194-0  o 

Mcintosh,  Jo  Ao  and  D,  K.  Tressler. 

Sharp  Freezing  of  North  Dakota  Grov/n  Vegetables  and  Fruits  for  Cold 
Storage  Lockers c 

Nortii  Dakota  Sta«  Biinoo  Bull,  2(5):  10-13 »  1940. 

Knov/les,  Do  and  0„  Grottodden. 

Preparation  of  Frozen  Food  (deals  with  utilization) o  Pamphlet » 

Div,  of  Home  Economics^  Purdue  University,  Lafayette,  Ind.   194-0, 

Buel,  E=  lo 

Freezing  Fruits  and  Vegetables  o  Pamphlet <. 

DiVo  of  Home  Economics,  Purdue  University,  Lafayette,  Indo  194-0 < 

Buel,  Eo  To 

Protecting  Quick  Frozen  Foods  v^rhile  in  Storage « 
Food  Processing,  S(l9A)s  3,  14-o  19^0 „ 

Green,  Vo  Ho 

Freezing  and  Storage  of  Foods  in  Freezing  Cabinets  and  Locker  Plants. 
New  York  State  Agrio  Expo  Sta.  Bulle  690  o  194-0, 

Tressler,  D.  Ko  and  C«  YVc  Dubois » 

Quality  of  Frozen  Pack  Peas  and  Vitamin  C  Content  of  Tomatoes  Investi- 
gated in  Home  Economics  Laboratory., 

Farm  and  Home  Science  (Utah  Station),  1(1)  s  6o  194-0.. 

Brov/n,  A.,  P, 

Effect  of  Quick-Freezing  on  the  Nutritive  Value  of  Foods o 
Joui'o  Amer,  Medo  Assoc<.,  114.(14)  ^  1356-136lo  1940  = 
Quick  Frozen  Foods,  2(10)  s  10-17.  194-Oo 

Rose,  Ma  So 

Trouble  Shooting  the  Lockers = 

Country  Gentleman,  110(6)  i  9,  34- o  194-0 o 

Warner,  Ko  F-. 

Frozen  Assets  for  Defense o 

News  Edit,  Amero  Cheno  Soco,  18(22):  IO5I0  194-0. 

Noyes,  Ho  Ac 

Strawberi°y  and  Raspberry  Varieties  for  Freezing  Storage » 

Proco  Amero  Soc,  Horto  Scio  for  1939,  37:  579,  582,  194-0 » 

Winter,  Jc  Do 


Public  Health  Aspects  of  Frozen  Foods j  with  Particular  Reference  to 
the  Products  Frozen  in  Cold  Storage  Lockers  and  Farm  Freezers, 

Tenth  Ann,  Year  Book,  Amerc  Public  Health  Assoc,  Supplement 
to  Amerc  Jouro  Public  Healthy  30(2) s  77-83o  19A0. 

Coinniittee  on  Foods  (except  Milk) » 

Northv;est  Freezers  apply  to  NoCoAo  for  Membershipo   (Absts,  papers, 
N,  Wo  Frozen  Foods  Assoc  Conv,.,  1939) » 
Canning  Age,  21(1)  s  27">29<.  194-0 o 

Mann,  G,  Fo  A= 

Behavior  of  Microorg£inisras  at  Subfreezing  Temperatures.   (Includes 
studies  on  frozen  pack  fruits  and  vegetables) » 

Food  Research,  5(1)?  ^3-57|  Part  II,  5(1) s  59-63o  1940, 

McFarlane,  V.  H, 

Fresh  Foods  Feel  the  Pinch c   (Frozen  Pack  Competition) o 
Canner,  90(7)  s  7.  194-0 o 

AnoHo 

Preparing  Fruits  and  Vegetables  for  Locker  Storage c 

Part  II,  Quick  Frozen  Foods^  2(7).'  30-31,  3S-39o  1940. 

Plagge,  H,  Ho 

Standards  for  Frozen  Pack  Fruits o 
Gamier,  90(9) s  l6j  18o  19A0c 

Williams,  P.  Wc 

Methods  of  Cooking  Frozen  Vegetables o 

Western  Canner  and  Packer,  32(2)  s  4.7-48,  54 o  1940. 

Boggs,  M. 

Significant  Figures  on  Frozen  Pea  Trends.. 

Western  Canner  and  Packer,  32(2):  52-53=  194-0. 

Katkoff,  Vo 

Color  Changes  in  Green  Vegetables  =.  (Frozen  Pack  Peas  and  String  Beans) 
Ind.  Eng»  Chemo,  32(3)  s  392-=395c  1940. 

MacKinney,  G,  and  G.  A.  Weast. 

Why  Eat  Frozen  Pack  Fruits  and  Vegetables? 

Western  Canner  and  Packer,  32(3);  53-54.  1940. 
Western  Frozen  Foods,  1(4)  s  3-4-.  1940. 

Todhunter,  S»  N. 

Do  Ganners  Need  to  Worry  about  Frozen  Foods? 
Canner,  90(l6)s  13-U»  1940. 

Anono 


u 


Moisture  Vapor  Proofness  of  Wrapping  Materials  Used  on  Frozen  Foods, 
Food  Industries,  12(3) s  960  19^0, 
Paper  Trade  Jour,,  109(20) s  15~l6,  l3o  1939o 
Ice  and  Refrigeration,  97(6)  s  i^9~4.51»  1939  = 

Dubois,  Co  Wo  and  Do  Ko  Tresslero 

Food  in  the  Bank  (Cold  Storage  Lockers) o 
Collier's,  March  23s  20,  78 o  194-0 o 

Ratcliff,  Jo  Do 

Studies  Under  Way  on  Quick  Freezing  of  Utah  Products.. 
Canning  Age,  21(5)  s  226 o  194-0 o 

Anono 


y 


Huraidity  in  the  Freezing  Chamber  Controls  Dehydration  o 
Western  Frozen  Foods,  1(7)  s  3-4,  12o  194-Oo 

Martin,  Wo  Ho 

New  Standards  Set  for  (Frozen)  Asparagus » 

Western  Frozen  Foods,  1(6) 1  5-6,  15o  1940o 

Anono 

Cell  Structure  and  Freezing „ 

Refrigerating  Engineering,  39(4-)  s  233°  194-0. 

Gardner,  V„  Ro 

Shooting  Trouble  in  Locker  Plants o 

Quick  Frozen  Foods,  2(l0)s  22-=23o  1940o 

Warner,  Ko  Fo 

Why  Frosted  Foods? 

Quick  Frozen  FoodSj  2(10)  §  26,  44.o  1940o 

Weedman,  Fo 

The  Effect  of  Quick  Freezing  on  the  Nutritive  Values  of  Foods » 
(Digest  of  frozen  pack  literature) o 

Quick  Frozen  Foods,  2(l0)s  10-17 «  194-0 o 

Rose,  Mo  So 

Quality  Control  in  the  Frozen  Food  Industry » 

Ice  and  Refrigeration,  98(4) s  325"326o  1940o 

Hyslop,  G.  Lo 

Enzyme  Activity  in  Frozen  Vegetables »  Asparagus, 
Indo  Engo  Chem.,  32(5)?  702-706 o  1940 o 

Joslyn,  Mo  Ao  and  Co  Lo  Bedfordo 


Some  Comments  on  Frozen  Foods o 

Western  Canner  and  Packer,  32(6)?  53-55 »  1%0. 

Diehl,  H»  C 

Western  Frozen  Berries  and  Asparagus o  (Statistical  Notes) » 
Western  Canner  and  Packer,  32(6):  4-7 »  1,94-0  c. 

Anono 

Northwest  Frozen  Pack  Figures  for  1939  Issued o 

Western  Canner  and  Packer,  32(6)  s  4-9?  51o  194-Oo 

Anono 

The  Frosted  Foods  Industry o  Pamphlet o 
Homblov/er  and  Weeks,  May  194-0 » 

How  Foods  are  Frozen  in  the  Northwest c 

Part  lo  Food  Indus.,  12(4);  54-56 o  194-0 o 
Part  2 o  Food  Indus o,  12(5)  s  50"'52o  194-0 » 
Part  3o  Food  Indus o,  12(6) s  59~6lo  1940, 

Knowles,  Fo  Wo 

Browning  of  Peaches  in  the  Freezing  Industry o 
Part  lo  Food  InduSo,  12(5)  s  35°  194-0o 
Part  2o  Food  Indus.,  12(6) s  50,  52,  102 o  1940 « 

Woodroof,  Jo  G» 

Survey  and  Statistics  of  the  Quick  Frozen  Pea  Industry,, 
Quick  Frozen  Foods,  2(11) s  13,  3Bc  1940o 

Katkoff,  Vo 

What  Causes  Dehydration  of  Products  in  Storage  Locker  Plants? 
Quick  Frozen  Foods^  2(11)  s  21»22o  194-0o 

Knowles,  F»  Wo 

Freezing  Preservation  and  Frozen  Pack  Research,, 

(Paper  presented  at  ann^  meeting  Pacific  States  Cold  Storage 

Warehousemen's  Assoc o  194-0)  o 

Ice  and  Refrigeration,  98(6)  i  495-4-97 »  1940 » 

Dienl,  Ho  Go 

Public  Health  Aspects  of  Frozen  Foods o  (Amero  Public  Health 
Assoc  o  Report) o 

Ice  and  Refrigeration,  98(6) i  493o  I94O0 

Anono 

Survey  and  Statistics  of  the  Quick  Frozen  Pea  Industry o  Part  II, 
Quick  Frozen  Foods,  2(12) s  19 ^  30=31 «  1940 o 

Katkoff,  Vo 
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An  "Infant  Industry"  Grows  (Cold  Storage  Lockers) o 
Western  Frozen  Foods,  1(9) s  8,  9o  19^0o 

Knowlesj,  Fo  Wo 

Frozen  Food  Locker  Plants.. 

News  for  Farmer  Cooperatives  ^  July  194-0  o. 
Fruit  Prodo  JouTo,  19(11)  s  2>IS,   3A7o  19A0o 

AnoUo 

Preparation  of  Quick-Frozen  Foods o 

Quick  Frozen  Foods,  2(12)  s  18,  32=  194.0o 

Buel,  Eo  Ic 

Where  and  When  Quick-Frozen  Foods  are  Packed o   (Table) o 
Quick  Frozen  Foods,  2(12)?  15 <=  194-0 o 

Anonc 

Factors  Influencing  the  Keeping  Quality  of  Frozen  Foods « 
Ice  and  Refrigeration,  99(1) »  63-=64o  194-Oo 

Joslyn,  Mo  Ao 

The  SplittiJig  of  Shelled  Peas  Intended  for  Freezings 
Western  Canner  and  Packer,  32(8)  s  49-50»  194-Oo 

Campbell,  Ho 

Frozen  Vegetable  Acreage  Estimates = 

Western  Canner  and  Packer,  32(8)  s  4^7 o  194-0 o 

Katkoff,  Vo 

Oo  So  Frozen  Food  Consumption o 

Western  Canner  and  Packer,  32(8)  s  4-5-»46o  194-0= 

AnoHo 

Further  Studies  on  Development  of  Clostridium  botiilinum  in  Refrig- 
erated Foods o 

Food  Research,  5(4) »  323-333  o  194-0  o 

Tanner  J,  Fo  Wo,  Po  Ro  Beamer  and  Cc  Jo 

Rickhero 

Quick  Frozen  Cherries « 

Quick  Frozen  Foods,  3(1)  s  25-  194-0o 

Rogers,  Ao  Jo 

Varieties  of  Vegetables  Suitable  for  Quick  Freezing o 
Quick  Frozen  Foods,  3(1)  =  10-11,  360  194-0o 

Combs,  Oo  Bo 


Theory  of  Freezing  Foods  <.  6-11  o 

Woodroofy  Jo  Go 

Preparation  for  Freezing  o  13-15  <= 

Tressler,  Do  Ko 

Quick  Freezing  Fruits o  20-23 o 

Diehl,  Ho  Co 

Quick  Freezing  Vegetables »  25-30 » 

Diehls  H»  Co 

Bacteria  and  Frozen  Foods  o  4-7-4.90 

Sealey,  Jo  3^ 

Nutrition  of  Frozen  Foods o  51-53 o 

Wilmotj  Jo  So 

The  Refrigerating  Data  Bookj  2o  194-0 » 

The  Amero  SoCo  of  Refrigo  Engo,  New  York  Citjo 

Scalding  of  Cut  Com  for  Freezing o 

Western  Caimer  and  Packer j  32(9)3  51-53 y  55 o  194-0 o 

Campbells,  Ho 

Cherries  -  and  how  they  are  successfully  quick  frozen., 
Cannerj  91(13)  J  U,  24.0  I94O0 

Rogers^  Ao  Jo 

Some  Observations  on  the  Materials  Used  in  Packaging  Frozen  Foods o 
Paper  Trade  Joiimal  3(9)  s  80-82  o  1940 » 

Rabakj  Wo 

Factors  Influencing  the  Keeping  Quality  of  Frozen  Foodo 
Quick  Frozen  Foods ^  3(2)  s  lO-^n^j  32-33o  194.0c 

Joslyn^  Mo  Ao 

Vitamin  B^  and  Vitamin  82(0)  Content  of  Vegetables  as  Influenced 
by  Quick-Free zing  and  Canning » 

Food  Research,  5(5) s  495-502 o  1940 o 

Fellers,  Co  R05  Wo  B,  Esselen  and  Go  Ao 

Fitzgerald o 

College  Plans  Training  for  Locker  Operators »  (Texas  Ac  &  Mo  Collo)o 
Ice  and  Refrigeration^  99(3) s  212 o  1940 o 

Anono 
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Modem  Quick  Freezing  Methods  o 

Canner,  9l(U)s  15-16  o  l%0o 

Greene,  V,  Ho 

Control  of  Quick  Frozen  Foods  from  Freezer  to  Retailer o 
Canner,  9l(U)s  H,  12,  U-  19-40o 

Pennington,  M«  Eo 

Quality  in  Frozen  Pack  Peaso 

Part  lo  Western  Canner  and  Packer,  32(10)  s  4-8^50 »  194-0 o 
Part  2o  Western  Canner  and  Packer,  32(11) s  51-53 o  19^0o 

Diehl,  Ho  Co  and  Ho  Campbell o 

Frozen  Storage  for  the  Farmo 

Quick  Frozen  Foods,  3(4-)  s  18 o  194-0 » 

Beresford,  Ho 

Frozen  Food  Lockers  in  the  South o 

Quick  Frozen  Foods,  3(4)  s  12,  41°  194.0o 

Warner,  K<,  Fo 

Quality  Control  is  not  a  Luxury  „ 

Quick  Frozen  Foods,  3(4)  s  10,  11,  44.o  1940o 

Birds eye,  Co 

Peas  for  Western  Canners  and  Freezers » 

Western  Canner  and  Packer,  32(12) s  16-18 .  1940 o 

Pierce,  Wo  Ho  and  Fo  L,  Winter o 

Some  Observations  on  the  Freezing  and  Canning  of  Sweet  Com  in  the 
West  and  Northwest o 

Western  Canner  and  Packer^  32(12) s  13-15 »  1940 » 

Sawin^  Jo  Lo 

Peas  for  Western  Food  Freezers, 

Western  Canner  and  Packer  p  32(12)?  11  ^  12,  20 »  194-0 » 

Parker,  Mo  Co 

Northwest  Frozen  Foods  Convention,  I94.O0 
Abstracts  addresses o 

Western  Frozen  Foods,  2(2) g  5-10 o  1940 o 

Standards  for  Quick  Frozen  Foods o 

Quick  Frozen  Foods,  3(5) s  13^  35=  1940o 

Evans,  E.  Jo 

Quality  of  Quick-Frozen  Vegetables  begins  with  the  Seedsman o 
Quick  Frozen  Foods,  3(5)  s  U?  31-32 0  194-0 » 

Morrison,  Go 


Is  standardization  of  Quick  Frozen  Foods  Necessary  and  Desirable? 
Quick  Frozen  Foods,  3(5);  17,  3^,  35o  194.0o 

Dotson,  Go  Ao 

Preparation  and  Freezing  of  Fruits o 

Quick  Frozen  Foods,  3(5):  10.,  30,  31c  19^0 o 

Tressler,  Do  Ko 

Freezing  Fruit  with  Com-Sirupo 

Western  Canner  and  Packer,  32(13)  s  A2~4.3o  19A0o 

Tressler,  Do  K. 

Institutional  Frozen  Food  Trade,  (San  Francisco  Survey) o 
Western  Canner  and  Packer,  32(13)  s  39-4-0 o  194-0 o 

Katkoff,  Vo 

The  Army  Wants  to  Know  about  Frozen  Foods o 
Canner,  92(2)  s  14.-24- o  194-0 o 

Elgen,  Ro 

Convention  Records  Progress  of  Northwest  Frozen  Foods, 
Canner,  92(3)  s  17,  32o  194.0o 

Anono 

Three  Years  of  Progress  in  Food  Freezing  Methods o 
Food  Industries,  12(12);  63-65  o  194-0, 

Anono 

Frozen  Foods  Directory o 

Food  Indus  o,  12(12)  s  66-860  194-0 » 

Anon, 

PATMTS 

Food  Freezing  Device c 

Noo  2,  183,732 o  Deco  1%   1939. 

Zarotschenzeff,  Mo  To  to  Z  Pack  Corp. 

Refrigerated  Locker  System o 
Noo  2,198,239c 

Baird,  Wo  Mo 

Apparatus  for  Freezing  Berries = 

Noo  2,  200, 331 «  May  U,  19A0o 

Fisher,  A,  Ro 

Neutral  Refrigerating  Solution o 

Noo  2,211,153 o  August  13,  1940 o 

Noyes,  Ho  A,  to  Z  Pack  Corp, 

Refrigerating  System, 
Noo  2,212,8260 

Dovming,  F,  B,  and  Wo  H,  Markwood  to 


